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By HELEN. M. GLOSTER 
'inner i 
WHEN the mercury is climbing high in the thermometer, the traditional hot roast of the older, colder lands is by no means the ideal Christmas dinner for Western 
Australia, and each year more and more housewives are running counter to tradition 
and serving cold dishes. 
With modern refrigeration available to 
most people, in the country as well as in 
the towns, the preparation of the Christ-
mas dinner need no longer mean hours of 
hectic activity on Christmas morning but 
can be spread over the preceding days, 
leaving the housewife free to attend 
church with the family or to join in the 
entertaining of friends. 
A little thought spent in preparing 
dainty dishes will ensure that there is 
no lack of festive atmosphere. Salads, 
savouries and sweets may be made equally 
attractive to the eye and to the palate. 
ROAST TURKEY IN FOIL 
The traditional turkey lends itself to the 
modern foil cookery and may be served 
hot with baked potatoes, vegetables, gravy 
and bread sauce, or cold with salads. 
Ingredients. 
1 turkey (dressed). 
2 tablespoons dry wine. 
2 tablespoons brandy 
1 teaspoon thyme. 
1 teaspoon marjoram. 
Salt. 
Pepper. 
Veal stuffing. 
Butter or lard. 
Method. 
1. Rub inside of cavity with salt and 
pepper and stuff with veal stuffing. 
2. Rub outside of turkey with butter or 
lard. 
3. Mix powdered herbs with brandy and 
wine, pour over turkey. 
4. Wrap the turkey in foil and close 
tightly. 
5. Bake in a hot oven (20 minutes for 
each pound after stuffing and wrapping). 
6. Open foil and bake a further 30 
minutes or until turkey is well browned. 
VEAL STUFFING FOR TURKEY 
Ingredients. 
8 tablespoons soft breadcrumbs. 
2 tablespoons butter or chopped suet. 
1 teaspoon salt. 
\ teaspoon pepper. 
1 tablespoon chopped parsley. 
1 teaspoon grated lemon rind. 
1 teaspoon mixed herbs. 
J teaspoon mace. 
Method. 
Rub fat into breadcrumbs and add other 
ingredients. 
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APPETISERS 
SMALL savouries or hors d'oeuvres served a t the beginning of a meal or with drinks are rapidly gaining in popularity and lend themselves to a wide variety of a t t rac-
tive forms and flavours. A new and attractive form of appetiser is the "savoury dip". 
This is a savoury mixture made some-
what thicker t h a n mayonnaise but slightly 
th inner t h a n a savoury spread. A variety 
of different dips are served in a number 
of small dishes, each with its own spoon. 
A large dish of dry biscuits or crackers is 
provided and the procedure is quite in-
formal with everybody dipping spoonfuls 
of the mixture on to their biscuits. 
The basis of the dip can be a fairly thin 
white sauce, milk with whipped cream 
added or ordinary mayonnaise dressing. 
The flavourings consist of grated cheese, 
cottage cheese, various sauces (such as 
Worcester, tomato, soy sauce, chutney, 
etc.), finely chopped drained pickles, ha rd-
boiled egg, fresh or t inned fish, prawns, 
crayfish, onions or shallots, gherkins, 
olives, walnuts, chives, capers, ham, 
parsley, salt, pepper, cayenne pepper, 
mustard, paprika, curry powder, lemon 
juice or vinegar—experimenting with 
various combinations of these and other 
ingredients. 
The best plan is to mix the required 
flavouring materials (finely chopped where 
necessary) in a bowl and then to add the 
liquid basis to give the required consist-
ency. If desired, the mixture may be made 
to "spread" consistency and applied to the 
biscuits, but the "dip" idea is a popular 
one and offers opportunities for individual 
"sampling." 
The mixtures should be placed in covered 
jars and stored in the refrigerator until 
required. 
fe*^Jk 
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SOME SUGGESTED MIXTURES 
Garlic Cheese Dip. 
1 cup cottage or cream cheese. 
1 or 2 crushed garlic cloves. 
i teaspoon salt. 
1 tablespoon chopped olives or pickles.. 
Sufficient milk mixture or mayonnaise 
for a good dipping consistency. 
Cheese and Anchovy Dip. 
1 cup cream or cottage cheese. 
Anchovy paste. 
2 teaspoons lemon juice. 
Dash cayenne or paprika. 
1 teaspoon Worcester sauce. 
1 teaspoon grated onion or finely chop-
ped shallot. 
1 tablespoon capers. 
Cream-milk mixture or thin white sauce. 
Ham and Cheese Dip. 
1 cup cottage cheese. 
1 tablespoon grated horseradish. 
£ tablespoon grated onion. 
1 or 2 tablespoons chopped cooked ham. 
Mayonnaise or milk mixture to make 
a good dipping consistency. 
SAVOURY CRACKERS 
1. Spread dry cracker biscuits with 
butter. 
2. Sprinkle with salt and pepper or 
spread with a savoury cheese spread. 
3. Heat in oven until crisp. 
STUFFED CUCUMBER 
1. Peel a cucumber, score the flesh with 
a fork. 
2. Cut off one end and scoop out the 
seeds. 
3. Stuff with any savoury cheese mix-
ture (dip mixture but make to a stiffer 
consistency). 
4. Chill and slice. 
CELERY TRUNKS 
1. Select a firm head of celery, open 
carefully, clean and dry. 
2. Fill stalks with savoury cheese mix-
ture, or well seasoned cream cheese. 
3. Fit two stalks together to enclose the 
filling and tie with string. 
4. Chill. 
5. When firm cut in i in. rings and 
serve on a bed of lettuce. 
SUGGESTIONS FOR SALADS 
Make your salads decorative by combina-
tions of ingredients attractively arranged 
in patterns on large dishes. Use crisp 
whole lettuce leaves as a basis and in-
clude:— 
Short curled lengths of celery. 
Beetroot cut into rings, small cubes or 
balls. 
Sliced cucumber. 
Radishes. 
Spring onions. 
Sliced white onions. 
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Grated carrot. 
Sliced oranges (with peel left on). 
Sprigs of parsley. 
Tomatoes and hard-boiled eggs, cut into 
fancy shapes. 
Potato salad (made separately). 
Potato crisps. 
Cold cooked sausages. 
Slices of cold cooked ham. 
SOME PARTY SWEETS 
The Christmas pudding will always be 
the main sweet course in many households, 
but these intriguing party sweets have 
proved to be tremendously popular with 
the young folks. 
Ice-Cream Alaska. 
Ingredients— 
1 large icecream block (hard frozen). 
4 egg whites. 
4 tablespoons icing sugar. 
i teaspoon vanilla or other flavouring. 
2 tablespoons brandy (optional). 
Method— 
1. Whisk egg whites until stiff. 
2. Continue beating, gradually shaking 
in sifted icing sugar. 
3. Add flavouring. 
4. Place icecream on wooden board and 
cover completely with meringue. 
5. Brown lightly in a very hot oven for 
2 minutes. 
6. Serve immediately. 
An added touch would be pouring brandy 
on top of meringue after it has come to 
the table and setting a match to it. Serve 
immediately the flame dies down. 
Alaska Cake. 
Make as above with a layer of sponge 
cake between the board and the icecream. 
Leave an inch border all anund the cake 
when spooning icecream on top of cake. 
Cover cake and icecream completely with 
meringue before baking. 
Jelly Candles. 
These make a decorative sweet for 
Christmas or party table. 
Ingredients— 
1 or more packets of red jelly. 
1 banana for each person. 
Crystallised cherries. 
Green jelly for decoration. 
Method— 
1. Make jelly and set into a flat mould. 
Jelly should be a firm one. 
2. Turn jelly onto a large flat dish. 
3. Peel bananas, leave whole. 
4. Place upright bananas into jelly, first 
cutting or scooping out jelly to allow 
banana to fit in. 
5. Place a piece of crystallised cherry 
on top of each banana. 
6. Decorate dish with chopped green 
jelly and cherries. 
7. Serve. 
Mulberry Sherbert. 
Ingredients— 
2 cups mulberry or other fruit juice. 
1 tablespoon powdered gelatine. 
1 cup sugar. 
i cup lemon juice. 
I cup cold water—i pint. 
J cup boiling water—i pint. 
Method— 
1. Soften gelatine in cold water, add 
boiling water and stir until dissolved. 
2. Add juices and sugar to gelatine 
mixture and stir until dissolved. 
3. Pour into refrigerator tray and freeze. 
4. Turn into a bowl and beat with a 
rotary beater until smooth. 
5. Return to refrigerator and freeze 
until firm enough to serve. 
6. Beat again until creamy just before 
serving. 
N.B.—Tinned fruit juice or juice drained 
from a tin of fruit may be used instead 
of fresh fruit juice. Less sugar is then 
required. 
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DRIED FRUITS 
CHOCOLATE 
DRIED FRUIT 
CRUMBLES 
oz. butter or 
margarine 
4 oz. sugar 
2 tablespoons milk 
5 tablespoons 
powdered milk 
1 tablespoon cocoa 
Few drops vanilla 
1 teaspoon sherry 
(optional) 
1 cup coconut 
J cup sultanas 
i cup Currants 
i cup Seeded raisins 
2 cups Cornflakes 
METHOD 
Place the butter, sugar and milk in 
a saucepan and stir till dissolved. 
Pour into a basin and sprinkle on 
the powdered milk. Beat until well 
blended and add the cocoa. Add the 
vanilla and sherry. Now work in 
the coconut, dried fruits and 
lastly, the cornflakes. Place small 
heaps on greaseproof paper and 
chill until set in the ice chest or 
refrigerator. 
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JOHN DEERE 
830 
/ TRACTOR 
/ MADE-TO-MEASURE FOR 
YOU BIG-A CREAGE MEN! 
If you're a big-acreage grower, 
you've waited a long time for a 
real warhorse like the JOHN 
DEERE "830" DIESEL to chal-
lenge your great open spaces! 
It 's a glutton for punishment! 
A stayer! Bred specially to win 
over the long distances! The 
JOHN DEERE "830" won't shy 
a t the world's biggest crop! 
With your "830" rearing to go, 
there's a bright new future for 
the big grower. 
The "830" can take it! 
What power ! Speed! 
Fuel Economy! 
• » D I Y I H O N Of W l G M O N C f t H M 1 T I O J 
/ DisTKiauTaiis or TKACTORS » EAUTHMOVINC COUIPMENT i 
I GREAT EASTERN HIGHWAY, GUILDFORD. PHONE 79 1651 / 
With its power, economy, com-
fort and easy handling oper-
ating and labour costs are 
trampled right down by this 
big-acreage tractor. 
Its 75 belt horsepower works, 
with maximum speed and econ-
omy, such profit-makers as 16-
foot tool earners, 20-foot disc 
tillers, 21-foot double-action 
disc harrows and multiple 
hookups of grain drills, field 
cultivators, etc. 
Many modern way-ahead feat-
ures; Advanced Power Steering; 
Independent Power Take-off; 
Custom Powr-Trol for remote 
control, one or two circuits. 
You'll see the last word in a 
rugged, dependable, big-acreage 
tractor when you see the JOHN 
DEERE "830" DIESEL at work. 
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